
Your Wife's Bonnet
Th'Tf was a c|. IInhtful little Jingle

printed in a \V« stern exchange the
other day all to tho effect thai the G«r-
man Kaiser bnys bonnets for his «it>*
along with all the other various and
sundry affairs of state to be attended
to. i have actually once or twice in
my dally existence crossed the path of
A man win, bought his wife's bonnets.
On tb< contrary, he is not In the least
the blu. blustering brute that your
mind i» this minute picturing; he Is
quite medium mid oolite, and has a
i;reat love of detail.
When spring or fall or a special oc¬

casion presents Iis If with the Inevi¬
table.a new hat.-and tho purchase
to be mad'-, they sally forth tonefher
She has always hud a passion for soft
rose colors and queer 'lowers, Not so
her honorable bud and master, he saw
a woman only last week with a smart
creation of king's blue and trailing;
feathers, and that is what his wife
must have, and no other, Dear, sim¬
ple, masculine mind, what a pity It Is
too small for you to turn yourself
about In order that > ou might get thepicture of your demure spouse In a
bonnet that was only made for a wo¬
man with dash! It was a pretty hat.
1 grant you, but your business. Is to
admire, most charming and delightful
of men It is r,on<. .,f your affair that
you should go pokinc in among the
delightful Inttma'ii « of a woman's hat
trbop. where they sny, ''A yard more of
the blue on th« side, 1 think. Miss
Daisy. Indeed. Mrs -. I was so
sorrv to miss your call " Who want?
a mnn tagging on?
Have you ever parsed the tailor's

shop and seen the poor harassed man
trying to make a suit for a yet more
worn looking husband with his wife
looking "ii? It Is a pitiful slßht to see.
The wife thinks the man 1" woefully
nxtravagant with what should be egg
ntid butter money, ; nd she has come
down In person to see that the tailor
Is not putting on too manv frills. lust
such Is your position, man, that takes
your wife under your arm and saunter*
cut to select her hat for her.
Of course, she wants you to like it

Th.->t Is the reason she has always
taken so much palps v. 1th It. hut, lovelyheaven defend us, in» wants to suit
herself and her own Style and taste first
r.f all. Why. It saps a vogar.'s orig¬
inality and subtle device energies, if
such words may be used In such man-
tier.

Don't you «uppos». silly husband, that
rhe has made n life study of her own
good points lontr before you crossed
her horizon or began paying her bills''
There u>ri other men. Jus» as inter¬
esting, that you have forgotten about.
Perhaps sh" looks at their wives Just
n trifle wlstfullv th- B<! days and won¬
ders If they have to wear hats they
would Just as soon not hive had.

It is a funny world, with all nat'on«
Jaughlrz at the Kaiser of the Germans
for selecting his wife's hats You are
Just In siich a smal'l niche that the
whole world has not been able to see
nnd laugh at your Idiosyncrasies Dear
me, I believe you even huv the chil-
i'rr n'f Clothes In vonr effort to run
everything enttrelv according to your
Own notion! Put by and by part of
the world and some < f the people will
happen to |,-lht . ou- way. and such a
laugh as they will nave or such a pity.Ir.c smile of amuse nent at the little
j.lsy. There once was a man that
plowed in a Mother Hubbard gown,but there if no rero-d of worlds over¬
thrown by his departure from mascu¬
line attire ft was merely absurd, and
many laughed and just as many did
not Man. husband or Interested one,does n«t belong In that portion of a
woman's life where shf Is selectingpersonal adornment He will get the
» fleet and the bill all in good time

BRV.VT WITT.

*-ome New Recipes.
Crabs a la fora"rs»t .One pint of

rnh m»at. three tahlespoonfulc of but¬
ter, one-half t»aspoonful of salt, a few
Trains of rnye.une yolks of three cgirs
. ne tablespoonful of lemon Juice, one-
half cup of thin cream.
Out crab meat In small pieces Me.lt

the butter, add crab meat, seasonings
nud lenion Juice. Cook live minutes
Add .ream 'then add the egg yolks,slightly be;, im Cook until the egg
thickens, and ?erve at once.
Pan Broiled Steak .-Wipe the steak

vith n damp cloth. Heat a frying pansmoking hot. place the steak In it and
turn nt once, so thnt It can be seared
nil over. Torn every few .seconds until
«lone.five minutes for steak one and
a half Inches thick, when desired rare,
and seven minutes when well done.
Sprinkle with salt and pepper, spread
¦with bits or butter and set In oven to
become hot. Serve nt once.

Kscnlloped Corn..Take one can corn,
one-half cupful of milk, two eggs, two
tablespoonf tils of (lour, one-third teu-
tojioonful of salt, one-half teaspoonfulof sugar. Dot with bits of butter on
top. Rake thirty minutes in a rather
slow oven, hut let it brown delicately,Mix the egg yolks, sardines, butter
onrl scannings: form into six balls and
place In the halves of whites. Arrangethe rice on a platter and place the eggs
on the rice, four the tomato sauce
around the eggs.

Baked Berry Dumplings..One quartof prepared flour, two anil a half table-
spoonfuls of lard and butter mixed,
two cups of milk or enough to make
a soft dough. Roll out a quarter ol
an Inch thick Cut Into oblong pieces,
rounded at the corners, Put the black¬
berries or huckleberries In the middle
sprinkle with sugar and bring the
edges together, pinching them to keeptiif-in from parting. Put into the oven
With the Joined edges downward and
bake forty minutes Glaze with but¬
ter Juki before taking up,

Chocolate Spice Cakes..Two eggs,
well beaten, one cupful of sugar, two
tablospoonfuls of butter, four teaspoon-
fuls of chocolate, one-quarter toaspoon-
ful each of nutmeg, cinnamon, allspice
und mace, on,-half cupful of Witter, one
ami a half otlpfuls of Hour. Into which
lias been sifted one teaspoon!til of bak¬
ing powder. Mix In the order given,
heatingAVCll, and baki 111 well greased
muffin tins In a moderate oven. This
recipe makes one dozen cakes.
Strawberry Water ice.--Take four

CtipfulS of strawberries, four oupfllls
of water, two cupfuls of sugar, one ten-
spoonful of lemon Juice, ICO and salt.
Put tho sugar and water on to boll
and boll live minutes. Set aside to got
cold. Mash tho berries very line nnd
Strain through line strainer. Add to
tin- sugar and water. Add the lemon
nnd put Into freezer. Close nnd put
Hie Ice and salt nruiund the can alter¬
nately, the same as for Ice cream l.et
It stand live minutes and then turn ten
minutes. Remove the dasher nnd pnek.
Hie same .is Ice cream, with ice and salt
It must be frozen as hard as ice cream,
fierve in herhet oups or Ice cream
Classes, It ia most refreshing.Ex-
.hange.

ATTRACTIVE NEGLIGEES

The negligee is not put to Just the
same use In America that it is in
France, nor haa it the vogue, for
here the house frock and kimono have
superseded it In usefulness, if not
in attractiveness. A French woman
seldom, if ever, wears her street
gown In her home, realizing too well
that street clothes, to he in first-class
condition, must not he used for loung¬
ing around in the home
The house dress, typically American

and charming as It if. can nardl) be
called a lounging gown, for it Is worn
with corsets and by the woman who
reserves certain household duties for
herself. It is generally a dress on

simplest lines, usually tatlored an'i
lightened only by a lingerie collar or
some such detail.

Artistic and picturesque, the kimono
is worn often entirely outside its pro¬
vince hecauso it is so comfortable,
but it is really not a garment to be
worn except in the privacy of the
bedroom or boudoir, and. unless It is
one of the beautifully decorated oivs.
it looks anything but attractive- wneh
\Vorn otherwise.
Between these two comes the loung¬

ing robe, just us necessary as the oth¬
ers for the woman who likes the right
costume for the right occasion Bi
sides, these "negligees"' and "mati¬
nees." ns they are called by the
French, are a delight to all essential¬
ly feminine woman who knows their
value and charm.
There Is something fascinating

about lounging clothes.
f'ertnln materials are especially

good for such dresses and Jackets.
They rnnst be rather uncruahable and
washable nnd of light weight material.
The lnces must be able to stand laun¬
dry wear and tear.

in the smart shops this season caps
to match have usually been sold With
the Jackets and dresses, a most ef¬
fective and handy combination, for so
long as curly hair Is in fashion wo¬
men are going to put their hair Up 111
curlers, if It happens In be straight.
So datntv caps covering these unbe¬
coming but necessarv things have
proved n mort coquettish accessory,
Crepe de. chine Is the latest, fashion¬

able material for such models. Be¬dsides being one of the prettiest ma-

torlai:-. it will stand a lot of careful
washing without losing its rolor and
freshness. The Valenciennes lace, also
washable, looks uoll with it. and withj
the present farhion of wearing under¬
clothes of this same material, It Is
just the thing for the woman to whom
luxury is possible and attractive.
There ure many other materials,

however, equally dainty and very
much loss in price than crepe de chine.
The dotted and figured muslins make
up delightfully and Inexpensively in
this fashion, and the cotton crepes and
voiles, of which there is an infinite
choice for selection In the shops, an
delightfully cool and comfortable and
do not crush easily.
Then for cool days there are the

challies and Kreuch flannels of the!
thin variety known as"moussellnerede
laiiie.'" used a great deal in Paris to
make such negligees because of Its
washable qualities.

Pale tinted china silk kimonos em-
hroidored in self-tones aro charming
(and soft, for they, like so many of
the season's garments, aro mado of
the thinnest of thin clilua silk. These
have a collar which turns back flat
and very short sleeves, the back of
the robe is plain, und the entire gar¬
ment Is unlined. In pink tiny sug¬
gest spring blossoms.

Collars nml i iiITn for Middle Igcd
\\ omen.

Of the many ways in which the mid¬
dle-aged woman may vary the effect
of her afternoon gown none is sim¬
pler than the use of a collar and cliffs
of white VOilC edged With scalloping
and ombrOldt red in a tloral design.
Another change may he the frock set
Of white chiffoil witli border ol" black
mi'ftries, and still another Is the one
of blReV net hemstitched with silver
thread. Some of tiles.¦ collars are so
long In front that they terminate only
at the waist lim where they cross
In surplice effect, and are tucked away
under The girdle. An excellent model
of this sort Is or light blue lawn em¬
broidered with black dots, and i sec
ond Is of while ngnrlr trimmed with
tiny folds of broadcloth, alternating
with oponge.

Garden Notes
Do not expect sun-loving plants to

thrive in the shade, or vice versa.
Some plants prefer a medium course
and thrive host in partial shade, and
tliese, among others, arc begonias,
many varieties of lilies, petunias and
coreopsis and mignonette. In shady
places dispose your lilies of the val¬
ley, ferns, panslcs, forget-me-nots and
derman irises.
Above all things, do not put in your

plants too near to trees.it. will bo
bad for both trees and plants Elms
are particularly vornctous and send
out their roots titty feot if necessary;
>u beware of planting heavy feeders,
litte roses or dahlias, near them. Hut
you can plant lilies of the valley ana
early flowering bulbs near trees, or
ihey will come up, year after year,
in the grass
Plant a few choice petur.ln seeds'

tills month and have some blooming'
plants for your '.ally w.ntor garden.)A few petunias will keep a window In
ordinary room ablaze with hcniily all
winter.
Plants in raise,i beds, mounds, has-

kcttt. vases und window noser need
twice as mu.'h water In midsummer
Bs plants grown elsewhere. Soak
them thoroughly very evening in dry
weather.
The lawn can be kept in much finer

condition If the grass is cut so ofton
that it will not require raking. The
clippings will serve as much to protect
the roots from the hot sun and the
drought.
Perennial seedlings may be start-

ed during duly or August for next
yenr's blooming, and they will do
quite as well, and many varieties even
bettor, than when started Into growth
early In the spring witli the annuals.

If the chrysanthemums are troubled
(Vith'Bmnll black ants or other Insects,
try sprinkling them w'th tobacco le*|
or tobacco dust as for the aphis on
fdher plants, and ill*- I cots mav thus
lie destroyed before the flowers bloom.

Tt Is time to start slips for fall lift¬
ing. Put a few In the ground tear
the- old plant and In its shade. Keep
Iho family together, and they get
strone by association and bloom bet¬
ter In the fall and winter man those
.struck later,. ,

Short Cuts for Housekeepers.
Appetizing Eggs

A little simple pampering does an
world of good. Trent an egg

with the courtesy that a perfect food
deserves, and it will come forth from
the shell mellow, full-tlavored, melting
In the mouth with a delicious flavor,
an excellent and fortifying food with
which to begin the day.
The m story of the boiled egg Is dis¬

closed in three degrees.soft, medium
and hard. Soft-boiled eggs arc eggs
boiled for two minutes. The whites,
h iweyor, if dropped into boiling water,
are a littlt tough near the shell,
steamed eggs are better, for the steam¬
ing gently coaxes out of tho egg the
best that Is In it.

For eggs, take two quarts ot
water that Is .just off the boiling point
and pour it over them In a pan set oft'
the fire. Let them stand for ten min¬
utes. Thou drain off this water nnd
pour boiling water over thotn again,
letting it run off as it pours. Servo at.
once. A surprise awaits those who
woo an < gg In this manner, for it re¬

sponds witli a coagulated but soft nnd
creamy white and a yielding yolk, an
effect totally different from that pro¬
duced by tho two minutes of boiling
Kvator.

There is still another successful way
In which to cook an egg soft within
Its native Shell, To proceed, put the
.tggs Into a wlro basket and then drop
'his basket Into a keltic of warm wa-
"or. After Increasing tho heat for three!
Tilniites until the water begins to hoti,
the egg may be Immediately eaten
vlth satisfaction. If one do, ? not cure
for soft eggs, it Is a simple process
.o Increase the time by one or two
.YllnUtcs, but never guess at the time.
There arc still other ways to boll an

egg. Obtain at a trifling cost the lat¬
est thing In egg cups, nn earthenware
hermetically scaled device with a screw
top. Break the «bell at.,', drop In the
egg wlthl tithe cup.. Screw the top
closely, and place the egg Into boil-
.ng water. Allow two minutes for the
cup to heat, and thereafter tho regular
time for soft, medium or hard boiled
«Kgs, two. three *or five minutes Baten
from the cup the egg is a moso succu-

icnt morsel, the considerate treatment
nuvlng completely molted tho egg's
ncart.

If you would hnve a, hard-boiled egg»u all Its perfection, take the egg and
drop It Into lukewarm water, or water
that Is just beginning to bubble, but
not yet boiling. This ptcllnilnury step¦a necessary |n order that the white
may not be toughened next to tho shell.
Etting the water to a boil over a clear
tire, and let It boil steadily for the
n< xt twenty minute.-. Kggs thus cook¬
ed wil ltickle the palate exceedinglyfor tho while will bo llrni, not tough,and the yolk rich ami mellow, all
suspicion of more hardness havingbeen removed by the long boiling. The
entire egg is converted Into a vnlvetysmoothness.
Another way to prepare a hard-boll-

cd egg Is to inclose it In the cunning
earthenware cup. drop u into the'
boiling water and let it remain for
twenty-five or thirty minutes, and then
turn It out. In this way you wlllhave
the novelty of a hard-boiled egg peol-
cd, and as superior to the ordinary
concoction as a rlpo peach is to a green
persimmon.

If you wish to have steamed eggs.
soft or medium take an old-faahloned
perforated steamer and set it over a
kettle of boiling wato'r. put the .eggs
in it and cover It. Usi thorn roma'n
ten minutes for soft eggs and fifteen
Or twenty for medium, as the heat they
get Is far bOlOW that of boiling water.
This method proilu. an egg of cus-
tardltke consistency the white .and tho
yolko evenly cooked throughout with
no hard crust-near tho shell Inclosing
k rjaw Interior, und it 's full of a dell-
vnte flavor that will tunke you bel'eve
that you never tasted an egg before.
There Is also an art in frying eggs

One enjoys a fried egg far more when
it looks appetizing, rounded and not fiat
like, the asbestos mat under the cof¬
fee urn. Tho writer once watched anl
rrish woman fry eggs, and as she had
a family of eleven children and had
cooked thousands of egga In her time.
she certainly knew how, and, this was
how she did It.

Remodeling the Linen Suit
Tho reason of the linen suit Is at

han'l. Practical women who hive
once known the joys of the smart lit¬
tle tailored suit of linen will num¬
ber at least one of them 'n their
summer wardrobes, for they are to be
as fashionable this season sb hereto¬
fore.
Porhsps you havo a perfectly good

suit that was fresh front tne tailor's
hands last season, and which y>u will
want to wear this summer, provided
'l can be freshened a hit and altered
to conform to the made of tno pres-
*.i-t. Xaturally, you win wiut this
change made with as little expense as
possible: for is It not, after all, a
last year's costume?

At a glance you see that the coat
Is too short, tho skirt too narrow
and the collar and cuffs quite dif¬
ferent from the newest patterns, and
the question at once arises, "How can
If be remodeled?"
The coat requiring the most atten¬

tion, we will attend to it first.
Taffeta silk, or one of the many

fancy linen braids, and new buttons
Will be all the trimming required. A
new collar either of the shawl or
sailor variety, will do much to bring
the coat up-to-date; tho addition of a
broad band around the bottom will
glvo lifo required length.
By mltertng the corners, braid four

or six Inches wide, can easily be made
Into a square sailor collar and
brought In a broad band over the
shoulders, and from there down the
front of tho coat. When meeting, the
band that encircles the hem makes
a complete change In tho appearance
of tho garment. Cuffs of braid finish
the coal trimming.
When satin or taffeta is employed

to refreshen the suit, the shawl col¬
lar, with Its curved edges, Is possible.
In tho front broad lapels forming a

double collar look well and are stylish.
Deep cuffs, having the upper edge
curved to match the collar, aro also
made of the. silk.

It Is not necessary to lino linen braid
used in this manner, but silk requires
an interlining of matrrrlal having;
enough "body" to keep it smooth.

This should be cut out at the same,
time as the silk, basting both together
firmly to avoid wrlnktos. Turn both
edges in together and finish with a
double or triple row of stitching.
Tho skirt, out over last year's model,

will be quite narrow and will need but
little alteration to hrlng it up to date.
Here hIIK or braid matching that on

the coat will do wonders toward trie
plan of rejuvenation.

If the skirt Is gored. It will bo an
easy matter to open the seam to tho
left of tho front panel and insert an
Inverted V-shapcd pieco of silk, tbns
riving the required width at the hem,
without changing the perfect fit of
the skirt around the hips and waste
line.

This V can be set in under the open
scant, while the edges of the seam an
turned In and stitched down, giving
the appearance of one of the newest
"sloshed" skirts.
To make, it correspond with the coat,

place a five-Inch band of silk around
tphe hem tof |the eklrtt. jrhls rills
a twofold need that of trimming and
also can be placed so as to lengthen
the skirt if it Is necessary; the newest
models aro all cut le-rtger tnan was
deemed fashionable a year ago.

If liraI<1 Is usej on the coat, carry
out this effect on the skirt by opening
the side scam halfway from hem to
waist line, and over this stitch tho
wide braid, allowing it to continue to
the waist over the skirt.
With a band of braid around the t>ot-

tom of the skirt, this makes an ef¬
fective trimming, eapeclaaly If buttons
matching thoso used on the coat are,
placed at Intervals of four Inches on
the side hand of braid.
A belt of braid or soft girdle of silk

completes the remodeled suit, which
will be found satisfactory In every
way to tlu woman with a limited
purse.
About moves.
For street u-ear the newest gloves

are duck's-foot yellow. These ara
worn with any tailored suit Irrespec¬
tive of color, with a gray whipcord
or blue serge.
Chamois and doeskin gloves, wash¬

able, and therefore practical, are to
be had in all lengta from the one or
two-button to slxteen-button length.
Glace kid gloves In the lighter tones

of brown and tan aro much worn.
Some have broad, heavy stitching

across the i>ack and are exceedingly
smart looking.

Tbl re is a revival of colored glace
kid gloves.
These aro worn with the more

dressy frocks which have shore
sleeves.
Hands arc too conspicuous to have

them badly coveted, and a stylish
dresser of refined tasto is known by
her cloves and shoes. They are al¬
ways correct in every detail.
Whlte_ gloves continue to be worn

fo:- dressy toilets during the after¬
noon or evening, and the one-button
pique or cape gloves In tan and gray
shades with tailor-mades in toe morn¬
ing.
With an all-black toilet black gloves

are sometimes worn In the evening,
and colored gowns of blue. pink, etc.,
where the color scheme is kept oC
one shade, will bo accompanied by
gloves of the same tone, but tho gen¬
erally accepted rule for evening dress
Is while gloves, well covering the el¬
bow, and only slightly wrinkled.
When purchasing long gloves tha

following suggestions will be help¬
ful: If your arm Is plump, see if the
glove stretches nt the top. If so. It
will be comfortable. Six pairs of
gloves are usually cut from one skin-
Several are cut straight with tho
grain, and these gloves will not
stretch, These suit the woman with
i small hand nnd slender wrist. Thoso
-ul In the opposite direction may he
easily detected by stretching the
glove lop. Have both gloves lilted to
:ho hands and buttoned or clasped, for
'f the gloves will not stretch when
l*itted around tho wrist they will tear.
» Married Man's Evening,
In an article In tho June Woman's

Home Companion, entitled "The Van*
shlng Husband." the author presents
in Interesting study of the inequnit-
ly that exists tu t ween men and wo¬
men. Following Is an extract show¬
ing how men will leave the finest
"ionics Imaginable and go off by them¬
selves to enjoy eaoh othor'a society:

"In the community where my friends
live the silo,m waa unknown, ami
.nan's love of enjoying oimself with
men undisturbed by the-female-of-the-
.iperles was symbolized by a meager
and virtuous pool-tnhle. «t the back
of Some grocery store, \ et that pooi-
tihle wss frequented daltr by a co¬
terie of law-abiiing men, married, au*t
ether,


